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§ 310.17 Inspection of mammary 
glands. 

(a) Lactating mammary glands and 
diseased mammary glands of cattle, 
sheep, swine, and goats shall be re-
moved without opening the milk ducts 
or sinuses. If pus or other objectionable 
material is permitted to come in con-
tact with the carcass, the parts of the 
carcass thus contaminated shall be re-
moved and condemned. 

(b) Nonlactating cow udders may be 
saved for food purposes provided suit-
able facilities for handling and inspect-
ing them are provided. Examination of 
udders by palpation shall be done by a 
Program employee. When necessary, in 
the judgment of the Program employee 
for adequate inspection, the official es-
tablishment employees shall incise 
udders in sections no greater than 2 
inches in thickness. All udders showing 
disease lesions shall be condemned by a 
Program employee. Each udder shall be 
properly identified with its respective 
carcass and kept separate and apart 
from other udders until its disposal has 
been accomplished in accordance with 
the provisions of part 311 of this sub-
chapter. 

(c) Lactating mammary glands of 
cattle, sheep, swine, and goats shall 
not be saved for edible purposes. 

(d) The udders from cows officially 
designated as ‘‘Brucellosis reactors’’ or 
as ‘‘Mastitis elimination cows’’ shall be 
condemned. 

§ 310.18 Contamination of carcasses, 
organs, or other parts. 

(a) Carcasses, organs, and other parts 
shall be handled in a sanitary manner 
to prevent contamination with fecal 
material, urine, bile, hair, dirt, or for-
eign matter; however, if contamination 
occurs, it shall be promptly removed in 
a manner satisfactory to the inspector. 

(b) Brains, cheek meat, and head 
trimmings from animals stunned by 
lead, sponge iron, or frangible bullets 
shall not be saved for use as human 
food but shall be handled as described 
in § 314.1 or § 314.3 of this subchapter. 

§ 310.19 Inspection of kidneys. 

An employee of the establishment 
shall open the kidney capsule and ex-
pose the kidneys of all livestock at the 

time of slaughter for the purpose of ex-
amination by a Program employee. 

§ 310.20 Saving of blood from livestock 
as an edible product. 

Blood may be saved for edible pur-
poses at official establishments pro-
vided it is derived from livestock, the 
carcasses of which are inspected and 
passed, and the blood is collected, 
defibrinated, and handled in a manner 
so as not to render it adulterated under 
the Federal Meat Inspection Act and 
regulations issued pursuant thereto. 
The defibrination of blood intended for 
human food purposes shall not be done 
with the hands. Anticoagulants may be 
used in accordance with 21 CFR chap-
ter I, subchapter A and subchapter B, 
or by regulation in 9 CFR chapter III, 
subchapter A or subchapter E. 

[64 FR 72174, Dec. 23, 1999] 

§ 310.21 Carcasses suspected of con-
taining sulfa and antibiotic resi-
dues; sampling frequency; disposi-
tion of affected carcasses and parts. 

(a) Calf carcasses from animals sus-
pected of containing biological residues 
under § 309.16(d) of this subchapter 
shall, on post-mortem inspection, be 
handled in accordance with the provi-
sions of this section. 

(b) For purposes of this section, the 
following definitions shall apply: 

(1) Calf. A calf up to 3 weeks of age or 
up to 150 pounds. 

(2) Certified calf. A calf that the pro-
ducer and all other subsequent 
custodians of the calf certify in writing 
has not been treated with any animal 
drug while in his or her custody or has 
been treated with one or more drugs in 
accordance with FDA approved label 
directions while in his or her custody 
and has been withheld from slaughter 
for the period(s) of time specified by 
those label directions. 

(3) Healthy carcass. A carcass that an 
inspector determines shows no lesions 
of disease or signs of disease treatment 
at post-mortem inspection 

(4) Producer. The owner of the calf at 
the time of its birth. 

(5) Sick calf carcass. A calf carcass 
that an inspector on post-mortem in-
spection determines has either signs of 
disease treatment or lesions of disease 
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1 The procedures for performing the swab 
bioassay test are set forth in one of two self- 
instructional guides: ‘‘Performing the 
CAST’’ or ‘‘Fast Antimicrobial Screen Test.’’ 
These guides are available for review in the 
office of the FSIS Docket Clerk, Room 4352 
South, Food Safety and Inspection Service, 
U.S. Department of Agriculture, Wash-
ington, DC 20250. 

or was from an animal identified as 
sick on ante-mortem. 

(6) Sign of treatment. Sign of treat-
ment of a disease is indicated by leak-
age around jugular veins, subcuta-
neous, intramuscular or 
intraperitoneal injection lesions, or 
discoloration from particles or oral 
treatment in any part of the digestive 
tract. 

(7) Veterinary medical officer. An in-
spector of the Program that has ob-
tained a Doctor of Veterinary Medicine 
degree which is recognized by the Pro-
gram. 

(c) Selection of carcasses for testing. 
The inspector shall perform a swab bio-
assay test 1 on: 

(1) Any carcass from a calf tagged as 
‘‘U.S. Suspect’’ at the time of ante- 
mortem inspection, except that calves 
whose carcasses are condemned for pa-
thology shall not be tested for drug 
residues. 

(2) Any carcass which he/she finds 
has either lesions of disease which is 
not condemned because of these lesions 
or a sign of treatment of disease at the 
time of post-mortem inspection, 

(3) Any carcass of a calf from a pro-
ducer whose calf or calves have pre-
viously been condemned for residues as 
prescribed in paragraph (e) of this sec-
tion, and 

(4) Carcasses from healthy-appearing 
certified and noncertified calves, as de-
termined by the veterinary medical of-
ficer during ante-mortem inspection, 
will be selected for testing as set forth 
below: 

Testing level 

Sampling Rate (percent of 
estimated day’s slaughter) 

Certified Noncertified 

A ........................................ 100 100 
B ........................................ 50 50 
C ........................................ 20 30 
(Start) D ............................. 5 10 
E ........................................ 2 5 
F ........................................ 1 2 

(d) Testing of carcasses: 
(1) The inspector shall test all car-

casses as prescribed in paragraph (c) of 
this section. 

(2) Upon initiation of this program at 
an establishment, the inspector shall 
begin the testing rate for carcasses 
from healthy-appearing certified and 
noncertified calves at Level D as pre-
scribed in paragraph (c)(4) of this sec-
tion. The inspector shall increase the 
testing rate to the next higher level 
the following business day when three 
carcasses in 100 or less consecutively 
tested show a positive test result for a 
drug residue. The inspector shall de-
crease it to the next lower level when 
no more than two calves show a posi-
tive test result for a drug residue in ei-
ther 500 calves consecutively tested or 
all calves tested over a 60 working day 
period. 

(3) Test results shall be determined 
by the veterinary medical officer. 

(4) The establishment may designate 
one or more of its employees to aid the 
inspector in performing the swab bio-
assay test under the supervision of the 
veterinary medical officer who shall in-
terpret the results, maintain animal 
identification with the test unit, and 
ensure integrity of the testing pro-
gram. 

(5) All carcasses and parts thereof 
from calves selected for testing shall 
be retained until all test results are 
complete. 

(6) The veterinary medical officer 
shall condemn all carcasses and parts 
thereof for which there are positive 
test results and release for human con-
sumption all carcasses and parts there-
of for which there are negative test re-
sults. 

(7) If there is a positive test result, 
subsequent calves from the producer of 
the calf shall be tested in accordance 
with paragraph (e) of this section. 
These test results will not be included 
in computations to determine an estab-
lishment’s compliance record. 

(8) The veterinary medical officer 
may reduce inspection line rates when, 
in his/her judgment, the prescribed 
testing cannot be adequately per-
formed within the time available be-
cause the establishment’s compliance 
history dictates a need for extensive 
testing. 
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(e) Calves from producers with a pre-
vious residue condemnation. The inspec-
tor shall perform a swab bioassay test 
on all carcasses of all calves in the 
group. The veterinary medical officer 
shall determine the test results and 
shall condemn any carcass and parts 
thereof for which there is a positive 
test result and pass for human con-
sumption any such carcass and parts 
thereof for which there is a negative 
test result. All subsequent calves from 
the same producer which has pre-
viously sold or delivered to official es-
tablishments any carcass that was con-
demned because of drug residues must 
be tested according to this paragraph 
until five consecutive animals test 
completely free of animal drug resi-
dues. 

(f) If the owner or operator of an offi-
cial establishment disagrees with the 
veterinary medical officer’s disposition 
of carcasses and parts thereof, the 
owner or operator may appeal as pro-
vided in section 306.5 of this chapter. 

[50 FR 32164, Aug. 9, 1985, as amended at 52 
FR 2104, Jan. 20, 1987; 55 FR 7475, Mar. 2, 1990; 
60 FR 66483, Dec. 22, 1995] 

§ 310.22 Specified risk materials from 
cattle and their handling and dis-
position. 

(a) The following materials from cat-
tle are specified risk materials, except 
when they are from cattle from a coun-
try that can demonstrate that its bo-
vine spongiform encephalopathy (BSE) 
risk status can reasonable be expected 
to provide the same level of protection 
from human exposure to the BSE agent 
as prohibiting specified risk materials 
for use as human food does in the 
United States: 

(1) The brain, skull, eyes, trigeminal 
ganglia, spinal cord, vertebral column 
(excluding the vertebrae of the tail, the 
transverse processes of the thoracic 
and lumbar vertebrae, and the wings of 
the sacrum), and dorsal root ganglia 
from cattle 30 months of age and older 
and 

(2) The distal ileum of the small in-
testine and the tonsils from all cattle. 

(b) Specified risk materials are ined-
ible and prohibited for use as human 
food. 

(c) Specified risk materials must be 
removed from the carcasses of cattle, 

segregated from edible materials, and 
disposed of in accordance with § 314.1 or 
§ 314.3 of this subchapter. The spinal 
cord from cattle 30 months of age and 
older must be removed from the car-
cass at the establishment where the 
animal was slaughtered. 

(d) Requirements for use of the small in-
testine for human food. (1) The small in-
testine from all cattle may be used for 
human food if: 

(i) It is derived from cattle that were 
inspected and passed in an official es-
tablishment in the United States or in 
a certified foreign establishment in a 
country listed in 9 CFR 327.2(b) as eligi-
ble to export meat and meat products 
to the United States and it is otherwise 
eligible for importation under 9 CFR 
327.1(b), and 

(ii) The distal ileum is removed by a 
procedure that removes at least 80 
inches of the uncoiled and trimmed 
small intestine as measured from the 
ceco-colic junction and progressing 
proximally towards the jejunum or by 
a procedure that the establishment 
demonstrates is effective in ensuring 
complete removal of the distal ileum. 

(iii) If the conditions in paragraphs 
(d)(1)(i) or (ii) of this section are not 
met, the entire small intestine must be 
removed from the carcass, segregated 
from edible materials, and disposed of 
in accordance with §§ 314.1 or 314.3 of 
this subchapter. 

(2) The requirements in paragraph 
(d)(1) of this section do not apply to 
materials from cattle from countries 
that can demonstrate that their BSE 
risk status can reasonably be expected 
to provide the same level of protection 
from human exposure to the BSE agent 
as prohibiting specified risk materials 
for use as human food does in the 
United States. 

(e) Procedures for the removal, segrega-
tion, and disposition of specified risk ma-
terials. (1) Establishments that slaugh-
ter cattle and establishments that 
process the carcasses or parts of cattle 
must develop, implement, and main-
tain written procedures for the re-
moval, segregation, and disposition of 
specified risk materials. These proce-
dures must address potential contami-
nation of edible materials with speci-
fied risk materials before, during, and 
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